providing readers with an overview of important factors to achieve more inclusive, integrated and efficient food systems. Thus, after setting the scene, the next two articles deal with crop production from the twin angles of sustainability and healthy food production. The next five articles are case studies related to livestock production typical of the Mediterranean including goats, sheep but also buffaloes and Podolian cattle. The focus is on a more sustainable rearing method but also on enhancing the products obtained from the milk of these species; the last article in this group describes the innovative uses of donkey milk. This is followed by two studies dealing with sustainable agricultural practices in protecting traditional crops in southern Italy from disease: the cherry tomato and the PGI-labelled Sarconi bean. To follow, there is the experience of the Turkish Cypriot community's adoption of pomegranate farming. Last, but not least, is a contribution on the role of women in the wine industry.
The second part explores issues relevant to the sustainability of natural resource systems and the environment. The first four case studies analyse the effects of climate change and the use of non-renewable resources in relation to the region of Basilicata. Of considerable interest is the case study on the allocation of oil royalties from the presence of oilfields that have to coexist with the extensive agricultural and forestry resources of the region. The next article addresses the role of soil variability on potential groundwater pollution and recharge in a Mediterranean agricultural watershed. The last three articles discuss biodiversity from original standpoints such as the use of native grasses for turfgrass, hypogeous fungi and the role of grazing for biodiversity conservation on a Nature 2000 network site.
The third part pools experiences in the use of new technologies such as geographical information systems as a tool for landscape modelling and threedimensional analysis; satellite technologies to apply precision farming; technologies for extending the shelf life of fresh fruit and vegetables; cost-effective and non-invasive geophysical techniques for near-surface investigation; the use of electrolysed water as the disinfecting agent in the food industry.
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